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The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

Crefi Waramaug Milwaukee LLC 8/8/2016

10831 W Park Pl


Milwaukee,WI

Comfort Suites Park Place

6-301.12 No single use towels available at warewash sink. Provide single service toweling for all handsinks. 8/22/2016

Personal Hygiene

7-201.11 Storage closet in kitchen has oven cleaner adjacent to food items and storage containers. All toxic 
materials must be stored so they will not contaminate food. Reorganize shelves to keep food items and 
toxins segregated.

8/22/2016

12-201.11(C) Post the State certificate for your certified food manager 8/22/2016

Other CDC Factors

3-501.16 Both coolers storing potentially hazardous food items are holding >41°F. Potentially hazardous food must 
be held cold at 41°F degrees or below.

8/22/2016

Improper Hold

CDC Risk Violation(s): 4

Code Number Description of Violation Correct By

4-302.12 Internal thermometers are needed in the cooler units. Provide a thermometer to determine food 
temperatures.

8/22/2016

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:114) Operator Signature

On 8/8/2016, I served these orders upon Crefi Waramaug Milwaukee LLC by leaving this report with

4-501.116 Sanitizer for warewash machine was at 0ppm after two runs. Use a test kit to ensure chlorine sanitizer is 
at 50 ppm on low temp machine.

8/22/2016

Good Practice Violation(s): 2

6Total Violations:

Notes:


